The aim of this research was to design and develop a rotary drum dryer for palm fruit sterilization. In this article, the results of preliminary study of the effect of ventilation hole numbers on the reduction of moisture content in palm fruit were presented. The experimental set up was a drum dryer which has 57.5 cm in a diameter and 90 cm in a length (the size was similar to 200-litre steel drum container). The drum dryer was rotated by a driving gear and a gear motor at 0.5 rpm. The ventilation holes were drilled on the lateral side of the drum. The diameter of ventilation holes was 10 mm, and the numbers of ventilation holes were 16 and 24 holes (Each side was 8 and 12 holes). In the experiment, the palm fruit was dried by using LPG to burn and heat the bottom of drum. The flow rate of LPG was controlled to keep the temperature inside the tank steadily at 120 o C. The results showed that the ventilation of hot air with 24 holes can reduce the moisture content in dried palm being faster than the case of 16 holes.

